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Fig.2 Soxhiet Extraction Flask (1.2 liters cap.) 
with special side arm for Extractions at 
l8®C.to 21® C. (65®F. to 70® F.) 
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Fig. 24 Effect of Extraction with Trichloroethyl-
ene at I8®C. to 21® C. (65® F. to 70® F.) upon 
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»!• 18, ot %h# Fc«irt;®0n Adii'fel©ns of Gil Dtirliig 
th® fest of Bsiulslfyiae Ability (hm atlo ««Alslfi«r8) 
(al») 
Im-fat 
solids 
. % 
U $* 4* fotftl 
Cml#) 
0,? S, 6# 8, 10, 14, SO, 2S# 30, 4&, S6, SO, SS, m 
1,4 8, 10, 12, 18# 15, 15, 15, 20, 20, 45, SO, 48, Si, 
2a g. 12, IS J IS, U, IS, 18, 1S» 16, IS, 40, m. , «, fii 
2,8 1S» 16, 20, 2S, 8, 10, 15, 15, IS, 15, 40, 40, 40, 40, sii 
3.5 15, 20, 28, SI, 10, 10, 10, 10, 15, 18, m» m. ss. 40, 
4.3 18, 84, S7, 10 |i 10, 10, 10, 10, 10, 30, ss. 30, m. tit 
4*## n%t 28, SB, 48» 8# 10* 10, 10, 10, 10, 25, so. iS, 30, m$ 
ss t4. 32, 49, 7, s. 6# 10, 10, 10, 20, 8S, 80, as. iff 
•Prists of ftAditloa ®f wMm solntim of «ai 
»©.M CS©# 9 «i |i|. 
fttfel# ii» ijno-ant of So|,utl<» of Salt, Sup^, ead Ae«%io Aeii 
Added Burinp; -Utt f#st of A'blll% (!.« mtio 
dasils if iers) 
(ml*} 
ASditioa 1 Mittiia i ,4i|S.%laa # 
0.7 84.0 24,0 ZM 14,6 87,0 
1.4 31,0 21,0 30.4 14,5 ?s.s 
2,1 17.0 17.0 If.S 14*4 65.S 
S*S 14,0 IS.S 14. S 55,8 
3.5 10.5 10.5 10. s 14. S 48*« 
4.S ?.o 7.0 6,9 14,3 35.1 
4.9 3.5 s,s s,s 14.3 24.7 
i*i 0,0 0.0 §*© 14,3 14.2 
T f t ,  
t©,. Itelsiw. far l«t»y/fea*f«;fe*s©l|l.4i 
Mfti-fat- Amtl&* Oil. t^ter Solution of 
solids (g«is.) aeid C»3,») (eiX.) salt, augar, «ii 
% (nl.) ' aoetic aeid. ia 
mter (ml.) 
0.5 18»e 0^5 
i.O 37.7 1.0 
1»5 57,6 1,5 
s.o 76*4 g.o 
S.6 04»8 a*8 
SG4 50.7 56,9 
m$ 8S,0 42.7 
»5 SS,3 23.4 
350 12,7 14,3 
S<i6 0.0 0.0 
tl* ef tli« .P«irfei«a Ad'iiti®# «f eii During 
#»• f««% ©f fcsltiiySag iljt,lS,%- CRifc 
|al# ) 
Son^fat* 
solids 
t 
O.S 4, 6, 6» n »# 11# U$ Ut SS# SS, 6S» 88, 
1,0 8, 10, It, M, 10, 80, as, »| », W, 40# 40. » 
1.8 10, 12, 15, If, 10, m, m, Hi w, S6, m, m, m 
S.O • 8. 10, IS, 15, 16, 80, 8S, », », ggf », 40. W© 
B,§ . 6, 10, 10, IS, 15, 20, SS, », », », », », •§« 
^Points of addition of v®.t®y tolutioai ©f s&i-^, imgSfcr, mad 
acid, (So® Table 20). 
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tftblft S2., Am3y»ls of Vitrieoc®, of and Frosts, 
Sto»g« oa th® amlslf^iss^ Atdlity of I4.quid ts'hol# 
(Tal>i6 14} 
i-mre#- of mpiation 
13@gwi«g 
0f 
freedm 
Stm #f ikaii 
A# CsKtrol Da^ la stw&g# f 6»fS 1.392^^ 
tidi^lduals X4 0,340 
. 
fofc4l !' ' If 11.04 ' f a 4,9© 
1, m m &i Da^ ia eterag# ., , 8»i8 1,40^ 
I:iclitriduftl8 t,0? 0,048 
ffltte m 17.08 f # 8»® ^ **r .fP UrSI# 
0, l£»©pcj||i#i Baj?® la eto»g« i 24.28 4»'8Si6'*# 
IndivMml# n 4.45 ©*W 
fo%i,X w St^tl F « l.S*» 
%l3l« tl#. of Diy &&t of tii® Afcllltf of 
33xi;raoted iw^ers 
f$m of Chci*r») 
0 
1 
74«2 
8-l.§ 
8S,S 
B3.S 
faljl® tlssi Kgg Oil (Mi#d ia aatural proportions) «a 
I^ulsifySijg Ability of frlelilorsetlQrl^ae 
i%ol® Ws Pmier 
¥|soost%" 'Oi tswleims *.€« iwm pwi«.r 
A* 80 oil «ii«4 
20, & 
81*8 
2 U 2  
20.3 
22.9 
18.0 
&• Igg oil 
10»S 
11,3 
10,7 
12«1 
0.9 
10.6 
